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Frowsy old Tim |toud at the baok
fence of & neat garden and eraned his
neck to survey its environment, He
expressed a slgh of rellef and satis
faction,

“No doghouse, therefore no purp,”
ho observed, blandly and encouraged.

Then hils eye run l:rmnnl. along o
walk-Nlled clothesline

“Blrdhouse, and little girlle's pina-
fores in the wash. They are human in
thers, sure,” and he pulled open the
gato and advanced to the rear door:
step.

Homeless, hungry, hunted from pll
lar to post, Tim braced up for a vol:
uble appeal for food. He was really
bungry. He knocked at the door, re
moved his dusty, ragged cap and pre-
pared to be pollte, but insistent,

“Lady,"” he began his sel, artful
apeech as the door was hall opened,
“I'm out of work and—"'

“I'm no lady, I'm Mrs. Burton's 1t
tle girl,” Interrupted a childish volee,
and Tim drew bhack abashed. Before
him stood a child, wearing a kitchen
apron strung round her neck a bhig
spoon in her bhand, assuming all the
gravity of a 1 he k

“"Well! well!” ¢huckled Tim, lont in
admiration and amusement, “you're
sure a lttle woman, anyhow!"

Miss Nellie Burton viewed the stray
caller gravely. 8he drew the door
wide open.

"Come in, man,” she directed with
due dignity. "My ma has gone down
to the store and I'm all alone getting
lupch. Are you hungry?

“I am that, ma'am,” assented Tim,
and the little one, Huttered at the ma-
ture designation, curtsied him to a
geat at a tabile.

“I ean't cook yet" she explained,
“but I've got hunch and you can huve
some,"

Tim's face was on a broad grin. The
oddity of the situation entranced him.
The child poured him out u cup of
ten and placed a plate of cheete and
another of breéead and butter belore
him, Then, her chin reating In her
hand, she sat studying him, alarmed
as gllce after slice of bread disap-
peared, yet overwhelming him with
questions, He told her of his wan-
derings with the birds as his compan-
fons and the flowers as his friends,
weaving quite a falry story for his en-
tranced auditor,

Mra. Burton, coming home, barely
suppressed a soream and turned white
and trembled us she caught sight of
the burly stranger at the table. But
Tim reassured ler. His eyes were

He Told Her of His Wanderings.

humid as he thanked his little hostéas
for the meal.

“1 had one like her onoe, in the dead
long ago," he sald huskily. “I'll never
forget this bit of kinduess,"” and was
gone.

Every morning for n week after that
Mra. Burton found a bouquet of flow-
ers on the back steps. First It was
buttercups, then violets, then May ap-
ples. The morning dew held thelr
freshness and she guessed the donor,
who had rambled the woods in the
early dawn to procure these humble
offerings.

Tim 4id not impose upon their kind-
ness by ocalling again, but they heard
that he had been ordered away from
the [solated timber town and had dis-
appeared.

He loft behind him & vivid memory,
however. In that hour when be had
been the guest of llitle Nellio he had
Alled the chlld’'s mind with new
thoughts of nature. Tramp, derelict
las he was, poor Tim would have been
a poet had not strong drink wrecked
his Mfe. His ardent lstener had in-
spired him to dilate on the symbolism
and romantic beautles of the wiid-
wood,

For weeks Nellle talked of him, her
head full of flower falries, dew din-
monds, starshine pyxies, all the
quaint conceits ou which Tim had
dreamed in his long rambies in the
woods, The wild fiowers had halped
the Mluslons untll they oceased to
come.

It was three months later, and fall
Ing leat and faded flower had sue-
¢oeded to the opulent bloom of the
rich forest land, The litue isolated
settlement among the plueries was
doning dally In the haze of the smoke
film borne down upon them lightly,
but warnilngly, from tho usual wood
fires to the morth.

Life went on In its ususl monotonous
routine st mmu. There was con-
the blg forest fires,

hore tonight,” he obwerved. “Notlced
the stray cinders o the nie?

“All day lgng."” replied hiy wife, “It's
the chunge of wind, | suppose?”

“With the blg Badger forest In
front of it, biazing our way and com-
ing fast,” declared Burton, alarmingly.

"Why, that s nesr—" began Mrs.
Burtgn, futteringly,

“Ho near that we'll have to fight 1t
out or get it out when It strikes us
tonlght," was the ominous reply.
"Where's Nellle?"

"“8he went off to the south woods
after flowers," replied Mrs, Burton.

"She ought to be liome" sald the
husband, and when it began to get on
towards dusk he started out to hunt
her up,

There wan n double alarm for the
solicitoun parents ne doarkness oame
down. No trace could be discovered
of the misaing child, Over this the
Burtons were frantic. The forest two
miles to the north was all ablaze, the
kY red as blood, the alr Meavy with
smoke and olnders.

Mounted rupners sent oul to the
north returned with the intolligence
that the fMames would be upon the
town within two houre. There was but
one course of action open—io fles the
town and thke o the lnke w mile o
the east,

Friendly neighbors had joined in the
search for little Nellle, The woods to
which she had gone were i the direct
path of the fire. They had to return
to the settlement after o valu quest to
arrange for thelr own safety In flight.
Burton Intrusted his wife to thelr cure.
He renewed lils search for little Nellle
alone. Thoe next morning, after n des-
perate retreat mile by mile from the
fire, he crawled out from 4 quagmire
where he had been forced to take ref-
uge, and over which the Hames had
Jumped to selre upon more combusti-
ble material beyond.

The Burtons, husband and wife,
took up life's burdens anew, bereaved
and depressed. They had found no
trace of thelr lost durling ln the burnt
over area. Thelr home had been only
partly burned down, aus with some
other bufldings in the settlement. Sub-
missively, but with heavy hearts, they
set at work to make a new home.

The villuge cemetery hud suffered
no great devastation, At the end of
a week a little white tombstone bore
the simple name, “Nellle,” above an
ampty Erave,

It was ten days after the great fire
that o man, hobbling along on a home-
made cruteh, pussed through the little
graveyard, leading a little child. Her
hands were full of fowers. She sud-
denly paused before the new while
tombstone.

“Oh, look! look!"” she oried. “My
name—just the same! Mayba It's
some poor little child that was burned
up in the big fire—jusy as I'd have
been if It hadn't been for you, dear,
dear Uncle Tim!"

Uncle Tim? Yes, otherwise Frowsy
Tim—and Nellie, in life and reality!
Bhe ran and placed her lowers beside
the gravestone.

“Don't deluy, dear,” spoke Tim.
“They are walting for you," and then,
as they came to the remodeled home,
he made her draw bohind an old tree,
while he approached the house.

Husband and wife were within.
They grected him with a pang. His
presence revived polgnoant memories.

“Good people,” he sald, “I've news
for you, but don't go to pleces. If
your little one should return—"

They gusped in unison, swayed with
n vague thrill

“She wiil return,” went on Tim, and
called, "Nellie!" from the doorway.

He had n strange story to tell: ol
& swamp Island where he had gone to
live; of lost Nellle belng discovered by
him at the edge of the swamp, of the
fire panssing over thelr place of refuge;
but he, erippled through a full, unable
to travel untll he got well and stroug.

“And this dear child was my house-
keeper and nurse,” explained Tim.
“And because I have been able to save
her, I ean think of my own dear dead
little one as glad that her poor, worth-
less old rather has done some good in
the waorld, after all”

Earth'a Richest and S#fest Spot.

English economists have declared
that America’s wenlth grows $6,000,-
000,000 a year. Since the officinl es
timate of our national wedlth three
years ago exceeds §178,000,000,000, the
total today must now have passed be-
yond the $200,000,000,000 polnt. These
figurea are colossal beyond all com-
pare, ‘They mean $2,000 of wealth for
every inhabitant. They represent more
than double the wealth of the United
Kingdom, our closest competitor, and
they very nearly match the combined
wealth of England, Frunce and Ger-
many.

Our wealth is ten times that of
Italy, oight times that of Austria, and
four times that of France, These
leading Buropean countries are now
tearing st one another's vitals, and
destroylng property much fuster than
they can creats it. Hepce dll BEurope
f# today actunlly moving backward,
while the United Bfates ls sweeplng
swiftly forward to i state of still great-
er opulence. Ourg ls the land of
plenty, of pesnce and cf opportunity.—
Phllndelphia Ledger,

As Mars Gees By.

This I8 war!

Along the white rogd rippling away
eastward over the dimpled country
the army motors were pouring by in
endless lines, broken 10w And then by
the dark mass of & tramping regi-
ment or the clatter of a train of ar-
tillery. In the Intervals between
these waves of millitary trafic we
bad the road to ourselves, except for
the finshing past of dispatch hearers

Pansles.

COLORS IN ANNUALS

By L. M. BENNINGTON.
For summer flowering, annuala are
very satisfactory, blooming profusely

as danger from frost (s over.
Tha colors of some
and to one liking the

young seedlings to the garden as soon

are very fine
single flowers
the plan I8 4 good one of getting o

SAVING TIME iN KITCHEN
Bmall Things About Which Houne-
wives May Not Have Theught, but
Which Count for Much,

Tima saving ip one of the chief proh.
lema of the busy woman, and it con
it"?mﬁ especially the housewife who
dons her own cooking or has only one
malg

IHere, for examplo, & how one
woman saves time: When ghe mukes
ple cmist ghe makes double the gquan-
tity meedod at the moment, aa ple
arust rolled id a damp napkin and pot
In the refrigerntor will keep perfoctly
for savernl days. Then she plans in
the menus fur the next few days Lo
use that erust. A dessert or o f{rult
tart for tha first night, turnovers for
luncheon the followitng day, and if any
crust remaing it can be used In des
sarts, meat patties or cheewe strawn
By using the pastry in such a wva
rlety of ways she avolds the impres- |

slon of samenecss, yel manages 0
Hghten materially her work of prepar
Ation

Fillilng the ice hox with scraps of
leftover food Is n waste of room (
usuplly of food; but this woman sol

o]

vory nently thes problem of left
overs.” She never allows an accumu
‘I]uﬂlm. neverthoeless avery scr Is
uged. For example, i thers are & (0w

string boans or bofled potatoes left
from dinner they are Immedintely
sllced Into small diceshaped pieces
and putl away In & bowl to be used
for n vegetablé salnd at tomorrow s
Iutcheon, Scraps of meat too small
to be used in other ways are put
through the meat chopper, and go to
mnke sandwiches for tea

ia promptly attended to. 1If it be
avallable for future use ft is put nway
in a convenlent form;
It 18 thrown away immediately. By
this means the Ice box Is kept neat
and clenn, there 18 no waste by spoil
ing, and much time is saved.

Pm—

AN MARING, e smallest repub- | gate into Dorgn, near the base of the

e in the warld und the oldest | mount, the chief commarcial village

tate o Burope, did not have to | of the state. Hers are the eaves of

make formal declaration of war | San Marino's wines, which a seven

whoen it entered the great Eurce | teenth century poet anld ware “so

penn struggle, for ever since the war | pleasing. pure, grateful and good that
of 1806 betwen Ialy nnd Austria Sun | they have no cuuge to be jealoun of

with the dun! monarchy

Every dish that comes off the tulle |

it not nvallable |

been technledlly nt war

It re

Marino hui

¥ con-|

glory several hundred vears ugo the |
cliffs and the strong wall that climbed
nlong thelr edge to Titano's summit
were o defence against crossbows, Jav
eline and cutnpulte

Upon Monte Titano the people have
dwelt ¢ver since thers was a San Ma
rino; its three msummits crowned by
towers are emblazoned on the coat of
arms over the gates, and around It
have clustered all the traditions and

SAVE BUTH TIME AND LABOR | history of the state. '

Casnerale Dishes Shouid Be Connarl-
ly in the Mind of the Housewife
in the Summer.

varlety at a small price; but unless -—

thro y

"aal'.ul::fh ‘:z;mirit:efﬂ{;‘n'l “l:_l::l:he started very early these seedlings | The long list of casserole dishes are
i K aad Dao RN B rurely mature tubers that will keep | among the time and labor savers of

Good tste dlctites the system of
planting large bunches of single spe-
cles together rather than the old way
of mixing a dozen varletles In nas
many square feet.

It Is the¢ same plan that places o
dozen carnations or roses ln a vase
rather than the heterogenous collec.
tlon In the oldfashiloned bouquet.
Mass your flowers if yon would secure
the hest effect,

The old calllopsls, "lady's breastpin”
they used to call It, Is a handsome
piant, its long slender stems render-
ing it extremely useful for cutting,
and the shades of gold and brown
harmonlzing nleely.

A mass of it next to the shrubbery
in the background gives a most pleas-
ing uffect.

Bome handsome forms of single
dahlin may be secured by planting a
packet of the seeds In pols early In
the spring and transplanting the

The chrysanthemuyn

In masses and for ot
quilled bBouquet sorts

Hung,

When ordering seeda there
strong (empiation to
packets, yot If the very

colors,

With panales for spring, &

for all aecnslons.

o T " S~

through the winter, though they com-
mence flowering almost ns soon as the
plants are started from the tubers.
lowered asters
are much more plearing, both grown |
than the
It but two
kindn are chosen, let them be lavender
and white with roge ax a third choles
ia »
order mixed
finest specl-
mens are expected, the surer way is
to single out one or two of the cholcost

These are made up from the best
individuals, while the mixed packets
are what the name tmplies, though in |
many instances highly satlsfactory.
wesl peas
for summer, and asters for autumn,
one may be sure of laving an abun.
danee of the most beautlfdl cut-Nowera

the summer housewife. With every
thing cooked in and served from the
same dish, table service. as well na
dishwashing, is reduced to the mini-
miim, while éven 1 ¢commonplace prep
aration is glven a bit of elaborntion
by thie process

In the same practical category be-
longs the attractive serving of an oc-
casional planked dish. surrounded by
nn alternating warlety of vegetables
While in reality the meat or fish so
served may have been brolled in the
regulation way, It galng much in ap
pearance {f perved in Imitation of a
planked dish, occupying the center of
A large plattes with the vegetables as
a border. Mounds of mashed potato
or boiled riee, alternating with
|!‘I10ULll.Ig of some fresh vegetable, nre
quite sufMclent, although more vie
rlety fs easlly poselble. Vegetubles
served In this way make an attractive
garnish, at the same time lesseéning

the number of dishes required on the |

table

‘ How Japanese Bol! Rice.

Every ricc-ealing community has Its
| own methods of bolling rice, The Jap-
anesa wash the rice thoroughly in sev-
eral waters, then carefully draln, and
to each cuwinl allow one of cold water
It Is then placed '~ a saucepan, ooV
ered tightly, and set over a brisk fire
to boll quickly. his rapid boliing is
kept up untll most of the wuter
nbsorbed, the cover being kept on.
and the water allowed to run over its
sides, after which the saucepan Is
moved to the back of the stove and
the rice nllowed 1o cook slowly unth
perfectly dry, During the entire proe
ess the rice must be neither stirred,
ghaken nor tossed, but allowed to caok
undlsturbed, so that each graln will
ba perfect.

Strawberry Bread Pudding.

Sonk one slice of bread in enough
cold water to cover it for half an hour
Then presa all the water from it and
beat with a fork. Add a pint of boil
ing milk, two eggs well whipped, half
a teaspoonful of ealt, a tablezpoonful
of butter and a large cupful of sugar.
Flavor with a teaspoonful of vanilla
and pour into & butterad haking dish
Just hefore placing in the oven drop
in.a cop of strawberrles cul In halves
Bake till a nice brown., Thon spread

with butter and sprinkle thickly with

Water the Gloxinia.

Iy obtrusive,

WORK-A-DAY NOTES

By L. M. BENNINGTON.

If the season s & dry one some
of the plants in the garden will have
to be waterad If you want Bowers
from them. Especially is thls true of
gloxinia.

Use enough water to penstrate all
the soll In which thelr roots grow,
and soe that It Is kept molst,

Waterlng today and neglecting for
& week to come lsn't the proper thing.
Save the suds from wash day for this
purposs, The anap In the water will
benefit the plants.

Be sure to supply substantial sup-

tender branches when
whipped by the wind,

By JULIE ADAMS POWELL.

usaful.
buy the plants, and sueh 1 note.
Thrde sage plants.
Three clumps of chivea,
Two (avender planta,
8ix roots of mint.
One poackage summery savory,
One package thyme
One packnge winter savory,
Two plants of tarragon.
One packnge alll for flavoring

Tie the stalks to them
with broad strips of cloth Instead of
strings, The latter will cut into the
they are

DO NOT OMIT THE SHRUBS

One corner of my garden shaded
from the hot sun Is devoted to herbs.
If you have never had a herb bed this
is & good time to plant one. 1 am go-
ing %o add severn! herba to mine this
year and 1 give the list of those most
In some cases it (s best wo

powdered sugar, Return to the oven
till & crust is formed. Berve warm
with strawberry sauce.

To Fillet a Fish.

Remove the dark skin; cut down the
backbone and slip the koife under the
flesh, keeping close to the bone, U
the fins are reached. Cut u fllet off of
each side, turn the fish over and cut
two more fillets off the other sidex A
good-aized flat fish will give four fii
lets. Smaller fish that are not flat
should be divided into two fillets only
Weakfish, flounder, salmon, whiting,
berring, mackerel, haddock and any
of the larger fishes that have not too
many small bones are excellent sub-
Jecta for fAllet

Strawberry Pancakes,

Stir one-halt teaspoontul of salt Into
one cupful of flour and sift three
time#. Beat the yolks of three cggs
yntil lght, add one cupful of sweet
milk, stir the liquid Into the Hour,
beat hard until very light, then fold
in the wstifly beaten whites. Bake
on a smoking hot griddle and serve
two to each person with softened but-
ter and crushed and sweetened straw-

berries between and powdered sugar
¢ | sprinkled over the top.

Chegolate Caake.
Yolks of three eggs, woll beaten;

|

§t. Marinus here loid the foundsa- |

the ¢larets of Franoe'

The narrow streets olimbh upward

gists of o mountaln and threo within valls of the anclent citadel
and has & popolation of at rrow the highest point of the
It is dithicenlt 1o take n comp motntaln and to the small towers that
of the Inhabiants beonuse I nrk the iw other peaks Iln the
that many of the men 4re em d In | Plnnello, the principnl sguare, ia the
uther parts of Europs The republlie | favorite stutue of the San Marineso, o
bhus no raliroad, the visitor having thunt figurs [ Liberty, aod nearby
ride four hours In a diligence { the govern Mt prluee This 18 4
Rimind, an Adrintle const reaoy more or less pretentious Gothie bulld
The nrea of San Marino Is 28 s Ing that would do credit to & much
miles, 1} and wenlthlor natior Here In
Tha highest polnt of the republle Tueted f the publle business
Monte Titnng, whielh rises o sheer ellfr [ the reput und here are thoe oflices
o more than 2,600 feet above the val | of the ohisef ginrdiing of (ts affairs
Joy and, belag n somewhat Isolated Auled by Great Council

Apur to the east of the Apennines, s The government of the republie in
easlly discernible from far on the | really in the hands of a great couneil
Adrt ind from the highle g of the | of sixty, twenty pobles, twanty Iand:
Austrinn border mlles to & porth. | OWDors and t“- ity peasanis. The ex
| At the time of San Marino's military | ecutive power ia vested In two capl

tanl reggonti, who ore selected twice
A year With this short tenure of
office there is not much of an oppor-
tunity for appression by the execuative,
nnd with the closa surveillance of the
state accounts and treasury exercised
by representatives of the council of
gixty thera 1= »till less chance for
graft by the officials, The judiciary s
peculiur in that the judges are hot
chosen from among the people of San
Marino, but from a forelgn country,
The last two judges. who have held of-

tlon of the litle nation some 1,600 | Gee for two terms of Athres years each,
YEArS Aago Addison sald that San | were members of the [tallan bar.
Marino hnd a nobler origin than Boan Marino hos ministers plend po-
Home, In that the latter tentinry and consule, the same 48 uny
an asylum for robbe ‘Aan country She has
and the former “of persons t Paris, and consuls at Ly
t‘-rl plety and devotion s, Bordenux and Marsellles, and
According to tradition the founder | she bas a consul-general at Vienna

of the =tate was 4 Dalmatian stone-
cutter named Marinus, who after
working for years at Riminl embriced

nnd u consul nt Trisste. Between the
little prepublic and the Unlted States
wn extradition tregty was ratified in

Christinnity and withdrew to Mente | 1807
Tiano to eseape persecutions under | The quarries of San Marino, from
T S S S T "

Docletian His fame a8 an pustere
anchorite reached the ears of the
noble lady to whom it belonged and
she presented the mount to him and
in ndditlon a tract of land, thinking
that Marinus, as was usual, In those
days, would found a monustery,

He did this and more, for b fu und-
ed a republle. Dying, he gave Titano
to his disciples, recommending them

never to abandon it and “to organize

fect communion and peace based upon
principles of wvirtue” Marinus wis
canonized after his deatl His body
now rests In the principal ehurel In
the republic and his fote, whi
most Important in the land
brated on September I,
Becenery la Magnificent.

San Marino lies about twelve miles
from the Adriatic coast and about
the same distance from Riminl, Across
the ecountry from north ta south &
seven mlles; from east to west, about
filve, scarcely larger than Muanbatian
Inland. It |8 wedged in between tha
provincea of Urblno, Pesaro and Forll
From Riminl an excellent road leads

Is cele

to San Marito through a rich beay
tiful plain covered with olive trees
and vines. As it ascends Monte Tt

tano there (¢ sprend out f gorgeous
panorama with the Apennines to the
south and west and the Adriatic Lo the
east: while far to the north stretches
the Pineta that Boceacelo made famous
in his “Decameron” and of whith By-
ron sang in “Don Juan.”

a clvil soclety and live smlways in per |

ch is the |

The road leads through the ulngiv.

I

_v-rl-!"

VIEW OF SAN MARINO

which o Hne quality of bullding stone
l« ol have been n great traln-
E for artisuns in this indus

!I'\ The rvinevards have developed
| & number of expert wine makers who
| spend part of their time every year
’n. France and Spain. As these wan-
derers seldom give up thelr eitizen-
ship they are always o be counted
ppon to sawell the runks of the army
or the roll of the voters J
Ban Marino ulso has some salt mines
which It uses to puy the capthins re-

gent i salury, The regent® have the
salt monooply during thelr term of
office.

Sinee San Marino's streets all run at

droinage and
Noture handles

some precipitous angle
HEWErARE I8 N0 wWorry.
that. Few horses are owned in the re-
pilblic and in muny eases the family
cows have o climb down stairways to
get their dally pasturing

Lite i8 not very exelting in this Mt-
tle republic. The people appear quite
contented to look nfter thelr farma,
gtock snd vinevards in much the same
way as did thelr ancestors lor genern-
tions past. The gathering of the vint-
nge s a time for feasting and amuse-
ment, and the cattle sales are ple-
turesgue aflairs to which the pessants
bring their great mild-eyed oxen with
coats groomed to n silvery glass, necks
und flunks decornted with ribbons and
horns garlanded with Nowers,

The great events, however, are the
September fete in honor of the patron
salnt, 8t. Marinus, and the Installations
of the two capitanl reggentl.

Arablan Horses in (reiand.

Mueh disoussion  has ‘ecurﬂ‘d
among zoologlsts ns to theSerigin of
distinctively oriental characteristics
among the horses of Treland. Many
have belleved that the cause was the
jotroduction, In historie times, of
horses from the Spanish peniosula,
possessing eastern oharscters, Not
long ago, howeyer, Scharfl axamined
the remains of Irish horses from bogs,
enves and crannogs, many of which
he ballevea to have been wild horses,
and he finds that thess are quite as

modern borsea of Ireland, and even

Arablan fn thelr forms s any of the

more so. His concluslon is that the
orfental fentures of the modern stook
are the result of inheritance from an |
original wild stock posscesing those
charae

. o~ ~

For Mending Graniteware.

Graniteware s dificult 1o mend, but
seversl methode have been found.
8hellae  wvarnish poured over thin
places In graniteware, and the vesael
held over the fire 1o thoroughly harden
the swhellac, will greatly lengthen the
uses of the leaky dish. Anolher way
ta mend small holes in tinware, gran.
ltewnre, ete, 18 to pluce the vessel
to be mended upon s hot stove; put
& small plece of seallng wax over the
hole and let it melt—not only melt, but
burn lnto the ware. Cool gradually.
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